What is Kirmess? 
By Joyee Wendricks 


The Alert Belgiques Junior Chapter of 
Rosiére school at Casco wanted to add to the 
list of Wisconsin gifts from nationality 
groups. The list was published on page 21 of 


the December 1948 BADGER HISTORY. 

They thought of these Belgian gifts: mak- 
ing waffles at New Year’s; the card game 
“putto”; wearing home-made sun bonnets. 


LOTS OF FUN AT A SQUARE DANCE OF THE 1860's 
Courtesy of Milwaukee Public Library 


“We also want to explain our Belgian harvest 
custom, Kirmess, to boys and girls in the 
state.” The whole 8th grade worked on this 
story and chose Joyce to write it. Mrs. V. 
Johnson is their teacher. 

Please note in the picture the “caller” 
standing in the center, the kerosene lamps, 
the water barrel, and stove pipe hat! 


HAT IS KIRMESS? Kirmess is a 

Belgian Thanksgiving held after the 
harvest. It is held in all Belgian communities 
on the peninsula—see the little map of Door 
and Kewaunee Counties. Each Belgian com- 
munity has a special day for its Kirmess. 
Every Kirmess starts on Sunday but some- 
times lasts two days. In early times it lasted 
three days. 

Kirmess celebrations on the peninsula be- 
gin right after the harvest. One of the first 
of the season is the Lincoln Kirmess of Ke- 
waunee County which is held on the last Sun- 
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day of August. Others that follow are Brus- 
sels, Rosiére, Champion, Dyckesville, Maple- 
wood, Casco, Duvall—each Sunday until the 
middle of October. 

How is Kirmess celebrated? As it is a Bel- 
gian Thanksgiving it begins with going to 
Mass to give thanks for God’s blessings to us. 
At Rosiére we attend St. Hubert’s Catholic 
Church. After Mass we all go to Rubens Ball- 
room nearby. There is music by an ortho- 
phonic, and games like “spill the milk” and 
throwing darts. Years ago Rosiére had its 
own brass band which furnished music after 
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church. People would then square dance in 
the street. This custom, however, has passed. 
There are pictures of this activity in Rubens 
Tavern in Rosière. 

After spending an hour or two at Rubens 
Tavern we go home for dinner. Kirmess din- 
ner is very special for we invite our friends 
and relatives. In many homes this is a time 
for family reunions. Many dainties are served 
but no Kirmess dinner is complete without 
Belgian pie. Belgian pie is made of raised 
dough with a filling of cooked dried apples 
or prunes covered with cottage cheese. If you 
want to make one, follow the recipe of Mrs. 
Charles Massart of Rosiére. There are many 
variations of this recipe. 

After dinner the women wash dishes, the 
men play cards or talk about business, and 
the children play games. Sometimes the chil- 
dren coax the men to play ball with them. Be- 
tween 1:30 and 2:00 p. m., dressed in our new 
clothes especially for Kirmess, we go back to 
Rubens. When we arrive there is a band al- 
ready playing in the ballroom. We spend the 
afternoon dancing and chatting with old 
friends. Belgian pie is usually served in the 
tavern. Last year Rubens made 85 pies to be 
served to the public. After spending the after- 
noon at Rubens we return home for supper. 

Chores are done hastily on this night as 
we all plan to go to the dance after supper. 
We spend the rest of the evening at Rubens. 
Belgian people like to dance so we all eagerly 
wait for the second Kirmess dance on Mon- 
day night. Monday is the “big night” for the 
older folks. An orchestra furnishes waltz 
music which they especially enjoy. Some- 
times they even have are A 

Is Tuesday ever a 
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Recipe For Belgian Pie 
This recipe makes 20 small pies. 
1 cup lard 
2 cups warm milk 
4 eggs or more 
2 cups potatoes, cooked and mashed very fine 
1 cup sugar 
5 cenťs worth of compressed yeast 
2 quarts of flour 
2 tablespoons salt 


Heat milk until lukewarm, then add sugar 
and yeast. Have flour ready in a bowl while 
the yeast rises. Add lard, eggs, mashed pota- 
toes and salt. After the yeast rises a little add 
to flour also. Mix together until you have a 
soft dough. Let rise until doubled in bulk. 
Form into balls. Let rise again. When balls 
have risen about double in size, pat into pie 
tins or roll. Let rise again. When risen again 
prick lightly with a fork and bake until 
brown. Then you add the prunes, raisin, or 
apple filling. If cottage cheese is used on 
prunes put back into oven and let the cheese 
cook awhile. 


Prune Filling 

1 lb. prunes makes three pies. Cook prunes 
and take stones out. Grind prunes. Add sugar 
to taste and also cinnamon if you like. A little 
butter, browned, can be added also. Make fill- 
ing thick. Add a little salt. 


Cheese Filling 

1 lb. cheese ground fine. 1 cup sugar, 2 eggs 
or cream to make it thinner. Do not make 
cheese too thin. Salt to taste. This cheese 
filling makes enough for 5 pies. 


Perhaps your teacher would like to read to you more 
about the Kirmess. If so, see 


Old Peninsula Days by Hjalmar R. Holand, 
pages 239-59. 

“The First Kirmess” by Lee W. Metzner in 
Wisconsin Magazine of History, v. 14, pages 
341-53. 
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